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Nutrient values and weights are for edible portion.

.85 oo
Nutrient Unit Value rleeltjdryttgylc%gljrcﬂrgzlge% 1thigh, b%rég removed

Per85 g 529
Proximates
Water g 43.78 26.78 44.29
Energy kcal 235 144 238
Protein g 18.37 11.24 18.58
Total lipid (fat) g 14.05 8.60 14.22
Carbohydrate, by difference g 7.72 4.72 7.81
Fiber, total dietary g 0.3 0.2 0.3
Minerals
Calcium, Ca mg 15 9 15
Iron, Fe mg 1.23 0.75 1.25
Magnesium, Mg mg 18 11 18
Phosphorus, P mg 132 81 133
Potassium, K mg 163 100 165
Sodium, Na mg 245 150 248
Zinc, Zn mg 173 1.06 1.75
Vitamins
Vitamin C, total ascorbic acid mg 0.0 0.0 0.0
Thiamin mg 0.101 0.062 0.102
Riboflavin mg 0.193 0.118 0.195
Niacin mg 4.858 2.972 4915
Vitamin B-6 mg 0.221 0.135 0.224
Folate, DFE Hg 22 14 22
Vitamin B-12 Hg 0.24 0.15 0.24
Vitamin A, RAE Hg 25 15 25
Vitamin A, 1U U 81 49 82
Lipids

Fatty acids, total saturated g 3.748 2.293 3.793
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Nutrient

Fatty acids, total monounsaturated
Fatty acids, total polyunsaturated
Cholesterol

Unit

mg

.85 oo
1 unit (yield from 11b :
Value ready-to-cook chicken) 1thigh, b%%g removed
Per85 g 529
5.695 3.484 5.762
3.315 2.028 3.354

79 48 80
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